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Washington  25,  D.  C. 


SUGGESTED  DEMONSTRATIONS  ON 
WAYS  OF  USING  DRIED  EGG  IN  FAMILY  MEALS 


The  following  suggested  demonstrations  on  the  use  of  dried  whole  egg 
have  "been  prepared  for  use  at  "Welfare  Workshops"  or  other  educational 
meetings  held  at  the  State  or  local  levels.  They  are  designed  to  show 
the  proper  methods  of  cooking  and  the  variety  of  ways  dried  egg  can  be 
used  in  family  meals. 

These  demonstrations  are  designed  to  show  the  proper  methods  of  using 
the  egg  in  both  the  reconstituted  and  dry  forms.  Part  I  of  this 
material  is  designed  to  show  how  to  reconstitute  the  dried  egg  and 
includes  outlines  for  demonstrating  this  method  of  use  in  four  recipes: 
Baked  Scrambled  Eggs,  Cheese  Meat  Loaf,  Corn  Pudding  and  Carrot  Pudding. 
Part  II  includes  information  on  how  to  use  dried  egg  "dry"  and  suggested 
demonstration  outlines  for  four  additional  recipes:  Baked  Custard, 
Cornbread,  Gingerbread  and  Raisin  Bread  or  Raisin  Rice  Pudding.  Each 
suggested  demonstration  has  been  so  planned  as  to  be  carried  out  by 
one  person  in  a  limited  time  and  with  a  minimum  of  equipment.  However, 
as  required  for  any  food  demonstration,  the  work  space  and  equipment 
needed  for  the  size  group  anticipated  must  be  considered.  Such 
equipment  would,  of  course,  include  items  such  as  a  demonstration 
table  (with  mirror,  if  possible),  work  tables,  a  blackboard,  a  timer 
and  a  stove  with  an  oven.  If  such  a  stove  is  not  available,  a  hot 
plate  and  an  electric  roaster  might  be  used. 

This  material  was  prepared  by  the  Food  Distribution  Division  of  the 
Agricultural  Marketing  Service,  and  all  recipes  used  were  developed  by 
the  Institute  of  Home  Economics,  Agricultural  Research  Service  of  the 
U.  S.  Department  of  Agriculture. 
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OUTLINE  FOR  DRIED  EGG  DEMONSTRATION 
BAKED  SCRAMBLED  EGGS 


1  cup  sifted  dried  whole  egg 

1  cup  water 

1/2  teaspoon  salt 


2/3  cup  hot  milk 
2  tablespoons  melted  butter 
or  margarine 


Sprinkle  the  egg  over  the  water.  Stir  to  moisten,  and  beat  until  smooth. 
Stir  in  the  salt  and  milk.  Mix  well.  Place  the  fat  in  baking  pan 
(8x8  in.).  Pour  mixture  into  pan.  Bake  at  350°  F.  for  10  minutes. 
After  5  minutes,  stir  the  egg.  Makes  6  servings. 

PRELIMINARY  STEPS  to  be  finished  before  demonstration  begins: 


1. 


2. 


Print  recipe  for  Baked  Scrambled  Eggs  on  blackboard  or  large  poster. 

Use  letters  large  enough  for  group  to  read. 

Prepare  one  recipe,  Baked  Scrambled  Eggs.  Place  in  oven  15  minutes 

before  this  demonstration  is  scheduled  to  begin.  The  group  will 

respond  more  rapidly  if  they  can  see  the  thoroughly  baked  product 

at  the  beginning  of  the  demonstration. 

Set  up  Trays  No.  1  and  No.  2  on  worktable.   (Worktable  should  be 

about  3  feet  behind  demonstration  table.) 


TRAY  NO.  1 

Can  of  dried  egg  (opened) 

Measuring  tablespoon 

Flour  sifter  or  large  sieve 

Waxed  paper  or  flat  plate 

Measuring  cup  for  dry  ingredients 

Small  spatula  or  knife 

Pitcher  of  water 

Measuring  cup  for  liquid  ingredients 

Mixing  bowl 

Rotary  beater  or  fork 

Mixing  spoon 

Dry  jar  with  tight  fitting  cover 


TRAY  NO.  2 

1/2  tsp.  salt  in  paper  cup 

Mixing  spoons 

Bowl  scraper 

Square  baking  dish  (8  x  8  in.) 

Hot  pads 

Dampened  dish  cloth 

On  Stovet 

2  tbsp.  melted  butter  or  margarine 

in  saucepan 
2/3  cup  hot_milk  in^.saucepan,  or 
if  using  nonfat  dry  milk,  add 
to  set-up  tray: 
2/3  cup  water 
3  tbsp.  nonfat  dry  milk  in 

custard  cup 
Saucepan 
Mixing  spoon  or  rotary  beater 
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SUGGESTED  PROCEDURE  FOR  DEMONSTRATION 


1.  Remove  Baked  Scrambled  Eggs  from  oven.  Show  to  group.  Set  aside  until 
later. 

2.  Place  set-up  Tray  No.  1  on  demonstration  table.  Follow  demonstration 
outline  suggested  on  page  2  and  reconstitute  1  cup  sifted  dried  egg  in 
1  cup  water,  using  large  bowl. 

3.  Set  bowl  of  reconstituted  egg  on  demonstration  table.  Remove  Tray  No.  1. 

k»       Place  Tray  No.  2  on  demonstration  table  and  proceed  with  recipe  for 
Baked  Scrambled  Eggs. 

Add  salt  and  hot  milk*.  Mix  well. 

5.  Pour  melted  fat  from  saucepan  on  stove  into  baking  dish.  Tip  dish  so 
melted  fat  covers  entire  surface  of  dish. 

6.  Pour  egg  mixture  into  baking  dish,  scrape  sides  of  bowl  with  bowl  scraper. 

7.  Place  baking  dish  in  oven  (350°  F.). 

8.  Remove  Tray  No.  2  from  table  and  wipe  surface  of  table  clean  with  damp 
cloth.  Stress  importance  of  washing  sifter  or  sieve  as  well  as  other 
equipment  items  used  in  preparing  dried  egg  dishes. 

9.  Show  group  finished  dish  again  and  review  recipe  and  reconstitution  of 
dried  egg. 

10.  After  5  minutes  of  baking,  stir  the  egg  mixture.  Note:  This  step  may  be 
omitted.  However,  if  eggs  are  stirred— -as  a  measure  of  sanitation — wash 
spoon  carefully  and  dip  in  hot  water.  Stress  importance  of  using  clean 
spoon  to  stir  and  serve  eggs  at  end  of  cooking  period. 

U.  Continue  baking  until  10-minute  baking  time  is  completed,  or  until  egg 
mixture  is  firmly  set  and  cooked  throughout. 

*  If  using  nonfat  dry  milk,  pour  2/3  cup  of  water  into  saucepan,  add 
3  tablespoons  of  dry  milk,  and  mix  well.  Heat. 

NOTE:  Have  group  taste  product,  if  time  and  facilities  permit. 
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OUTLINE  FOR  DRIED  EGG  DEMONSTRATION 


CHEESE  MEAT  LOAF 


5  tablespoons  sifted  dried 

vhole  egg 
5  tablespoons  water 
1-1/2  slices  bread 
1  pound  2  ounces  (2-l/^f  pups) 

ground  beef 
l/2  cup  milk 


3A  cup  grated  cheese 
3  tablespoons  chopped  onion 
l/3  cup  chopped  celery 
1  teaspoon  salt 

1  teaspoon  "Worcestershire  sauce, 
or  l/k   teaspoon  pepper 


Sprinkle  the  egg  over  the  water,  stir  to  moisten,  and  beat  until  smooth. 
Add  the  bread  and  milk  and  beat  to  blend.  Combine  all  ingredients.  Blend 
well.  Pack  into  a  greased  loaf  pan  (7  by  5  by  2-1/2  in.).  Bake  at 
(moderate  oven)  for  1  hour  and  15  minutes.  Makes  6  servings. 


375°  F. 


PRELIMINARY  STEPS  to  be  finished  before  demonstration  begins: 


Use 


1.  Print  recipe  for  Cheese  Meat  Loaf  on  blackboard  or  large  poster, 
letters  large  enough  for  group  to  read. 

2.  Prepare  one  recipe,  Cheese  Meat  Loaf.  Place  in  oven  1  hour  and  20 
minutes  before  this  demonstration  is  scheduled  to  begin.  The  group 
will  respond  more  rapidly  if  they  can  see  the  thoroughly  baked  product 
at  the  beginning  of  the  demonstration. 

3.  Set  up  Trays  No.  1  and  No.  2  on  worktable.  (Uorktable  should  be  about 
3  feet  behind  demonstration  table.) 


TRAY  NO.  1 

Can  of  dried  egg  (opened) 

Measuring  tablespoon 

Flour  sifter  or  large  sieve 

Waxed  paper  or  flat  plate 

Measuring  cup  for  dry  ingredients 

Small  spatula  or  knife 

Pitcher  of  water 

Measuring  cup  for  liquid  ingredients 

Mixing  bowl 

Rotary  beater  or  fork 

Mixing  spoon 

Dry  jar  with  tight  fitting  cover 


TRAY  NO.  2 

1-1/2  slices  bread  on  waxed  paper. 

l/2  cup  milk  or,  if  using  nonfat  dry 
milk,  add  to  set-up  tray:  l/2  cup 
water  and  l/8  cup  nonfat  dry  milk 
in  custard  cup;  and  clean  jar  with 
tight  fitting  cover  for  reconstituting 
milk. 

3/k   cup  grated  cheese 

3  tbsp.  chopped  onion  in  custard  cup 

l/3  cup  chopped  celery  in  custard  cup 

1  tsp.  salt  in  custard  cup 

1  tsp.  Worcestershire  sauce,  or  l/k  tsp. 
pepper,  in  custard  cup 

Shortening  for  greasing  pan 

2-l/H  cups  ground  beef  on  flat  plate, 
covered  with  waxed  paper  should  be 
kept  in  refrigerator  until  mixing 
time.  If  a  refrigerator  is  not 
available,  place  ground  beef  on  tray 
with  other  ingredients. 

Mixing  spoons 

Loaf  pan  (7  x  5  x  2-1/2  in.) 

Hot  pads 

Dampened  dish  cloth 
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SUGGESTED  PROCEDURE  FOR  DEMONSTRATION 

1.  Remove  "baked  Cheese  Meat  Loaf  from  oven  and  show  to  group.  Set  aside 
until  later. 

2.  Place  set-up  Tray  No.  1  on  demonstration  table.  Follow  demonstration 
outline  suggested  on  page  2  and  reconstitute  5  tbsp.  sifted  dried  egg 
in  5  tbsp.  water.  Mix  in  large  bowl. 

3.  Set  bowl  of  reconstituted  egg  on  demonstration  table.  Remove  Tray  No. 
1. 

k.     Place  Tray  No.  2  on  demonstration  table  and  proceed  with  recipe.  Break 
bread  into  small  pieces  and  add  to  egg. 

5.  Add  milk  to  bowl.*  Beat  until  well  blended  and  smooth. 

6.  Add  ground  beef,  cheese,  onion,  celery,  salt  and  Worcestershire  sauce, 
or  pepper  to  bowl.  Mix  until  ingredients  are  thoroughly  combined, 
using  large  mixing  spoon.  Do  not  mix  with  hands. 

7«  Grease  loaf  pan  and  pack  meat  loaf  in  pan. 

8.  Bake  meat  loaf  in  375°  F.  oven,  1  hour  and  15  minutes. 

9.  Remove  Tray  No.  2  from  table.  Wipe  surface  of  table  clean  with  damp 
cloth.  Stress  importance  of  washing  sifter,  or  sieve,  as  well  as  other 
equipment  items  used  in  preparing  dried  egg  dishes. 

10.  Show  group  the  baked  Cheese  Meat  Loaf  again.  Review  recipe  and  recon- 
stitution  of  dried  egg. 

*If  using  nonfat  dry  milk,  add  1/8  cup  (2  tbsp.)  dry  milk  to'l/2  cup  water, 
mix  well  and  proceed  with  recipe. 

NOTE:  Have  group  taste  product,  if  time  and  facilities  permit. 
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OUTLINE  FOR  DRIED  EGG  DEMONSTRATION 
CORN  PUDDING 


5>  tablespoons  sifted  dried 

whole  egg 
5  tablespoons  water 
1  tablespoon  melted  butter  or 

margarine 


1-1/2  cups  whole  kernel  corn, 

drained 
3/k   teaspoon  salt 
1-1/2  cups  hot  milk 
Few  grains  pepper,  if  desired 


Sprinkle  the  egg  over  the  water,  stir  to  moisten,  and  beat  until  smooth. 
Add  the  butter  or  margarine,  corn,  salt,  and  milk.  Mix  well*  Pour  into  a 
greased  shallow  baking  dish,  1-quart  size,  and  set  in  a  pan  of  hot  water. 
Bake  at  350°  F.  (moderate  oven)  for  65  minutes,  or  until  set.  Makes  6 
(1/2  cup)  servings. 


PRELIMINARY  STEPS  ts  be  finished  before  demonstration  begins: 


1. 


2. 


3. 


Use 


Print  recipe  for  Corn  Pudding  on  blackboard  or  large  poster. 

letters  large  enough  for  group  to  read. 

Prepare  one  recipe,  Corn  Pudding.  Place  in  oven  70  minutes  before 

this  demonstration  is  scheduled  to  begin.  The  group  will  respond 

more  rapidly  if  they  can  see  the  thoroughly  baked  product  at  the 

beginning  of  the  demonstration. 

Set  up  Trays  No.  1  and  No.  2  on  worktable.  (Worktable  should  be 

about  3  feet  behind  demonstration  table.) 


TRAY  NO.  1 

TRAY  NO.  2 

Can  of  dried  egg  (opened) 

1-1/2  cups  corn  in  bowl 

Measuring  tablespoon 

3/U  tsp.  salt  in  custard  cup 

Flour  sifter  or  large  sieve 

Few  grains  pepper,  if  desired 

Waxed  paper  or  flat  plate 

Shortening  to  grease  baking  dish 

Measuring  cup  for  dry  ingredients 

Mixing  spoons 

Small  spatula  or  knife 

1-quart  shallow  baking  dish 

Pitcher  of  water 

Hot  pads 

Measuring  cup  for  liquid  ingredients 

Dampened  dish  cloth 

Mixing  bowl 

Rotary  beater  or  fork 

On  Stove: 

Mixing  spoon 

Dry  jar  with  tight  fitting  cover 

1  tbsp.  melted  butter  or  margarine 

in  saucepan 

1-1/2  cups  hot  milk,  or  if  using  non- 

fat dry  milk,  add  to  set-up  tray: 

1-1/2  cups  water 

6  tbsp.  nonfat  dry  milk  in  cus- 

tard cup 

Saucepan 

Mixing  spoon  or  rotary  beater 

Hot  water  in  shallow  pan,  large 

enough  to  hold  baking  dish 
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SUGGESTED  PROCEDURE  FOR  DEMONSTRATION 


1«  Remove  baked  Corn  Pudding  from  oven.  Show  to  group.  (Insert  silver  "knife 
into  pudding.  If  it  is  clean  when  removed,  pudding  is  set.)  Set  aside 
until  later. 

2.  Place  set-up  Tray  No.  1  on  demonstration  table.  Follow  demonstration  sug- 
gested on  page  2  and  reconstitute  5  tbsp.  dried  egg  in  $  tbsp.  water  using 
large  bowl. 

3«  Set  bowl  of  reconstituted  egg  on  demonstration  table.  Remove  Tray  $o.  1. 

It.  Place  Tray  No.  2  on  demonstration  table  and  proceed  with  recipe. 

5>.  Add  melted  butter  or  margarine,  corn,  salt,  and  hot  milk*  to  egg  in  bowl. 
Mix  well. 

6.  CFrease  baking  dish. 

7.  Pour  pudding  mixture  into  baking  dish. 

8.  Set  baking  dish  in  pan  of  hot  water. 

9.  Bake  in  350°  F.  oven  for  65  minutes. 

10.  Remove  Tray  No.  2  from  table  and  wipe  surface  of  table  with  damp  cloth. 
Stress  importance  of  washing  sifter,  or  sieve,  as  well  as  other  equipment 
items  used  in  the  preparation  of  dried  egg  dishes. 

11.  Show  group  the  baked  Corn  Pudding  again  and  review  recipe  and  reconstitu- 
tion  of  dried  egg. 

*If  using  nonfat  dry  milk,  pour  1-1/2  cups  water  into  saucepan,  add  6  tbsp. 
dry  milk.  Mix  well.  Heat. 

NOTE:  Have  group  taste  product,  if  time  and  facilities  permit. 
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OUTLINE  FOR  DRIED  EGG  DEMONSTRATION 
CARROT  PUDDING 


5  tablespoons  sifted  dried 

whole  egg 
5  tablespoons  water 
1  tablespoon  melted  butter 

or  margarine 


l-l/2  cups  grated  or  chopped 

carrots 
l/2  teaspoon  salt 
l-l/2  cups  hot  milk- 
Few  grains  pepper,  if  desired 

Sprinkle  the  egg  over  the  water,  stir  to  moisten,  and  beat  until  smooth. 
Add  the  butter  or  margarine,  carrots,-  salt,  and  milk.  Mix  well.  Pour  into 
a  greased  shallow  baking  dish,  1-quart  size,  and  set  in  a  pan  of  hot 
water.  Bake  at  350°  F.  (moderate  oven)  for  65  minutes,  or  until  set. 
Makes  6  (l/2  cup)  servings. 

PRELIMINARY  STEPS  to  be  finished  before  demonstration  begins. 

1.  Print  recipe  for  Carrot  Pudding  on  blackboard  or  large  poster.  Use 
letters  large  enough  for  group  to  read. 

2.  Prepare  one  recipe,  Carrot  Pudding.  Place  in  oven  70  mintues  before 
this  demonstration  is  scheduled  to  begin.  The  group  will  respond 
more  rapidly  if  they  can  see  the  thoroughly  baked  product  before  the 
demonstration  begins. 

3.  Have  Trays  No.  1  and  No.  2  set  up  on  worktable.  (Worktable  should 
be  about  3  feet  behind  demonstration  table.) 


TRAY  NO.  1 
Can  of  dried  egg  (opened) 
Measuring  table spoon 
Flour  sifter  or  large  sieve 
Waxed  paper  or  flat  plate 
Measuring  cup  for  dry  ingredients 
Small  spatula  or  knife 
Pitcher  of  water 

Measuring  cup  for  liquid  ingredients 
Mixing  bowl 
Rotary  beater  or  fork 
Mixing  spoon 
Dry  jar  with  tight  fitting  cover 


TRAY  NO.  2 

1-1/2  cups  grated  or  chopped 

carrots 
l/2  tsp.  salt  in  custard  cup 
Few  grains  pepper,  if  desired 
Shortening  to  grease  baking  dish 
Mixing  spoons 
1-qt.  shallow  baking  dish 
Hot  pads 

Dampened  dish  cloth 
On  Stove: 
1  tbsp.  melted  butter  or 
margarine  in  saucepan. 
1-1/2  cups  hot  milk  in  saucepan  or, 
if  using  nonfat  dry  milk,  add  to 
set-up  tray: 

1-1/2  cups  water 

6  tbsp.  nonfat  dry  milk  in 

custard  cup 
Saucepan 

Mixing  spoon  or  rotary  beater 
Hot  water  in  shallow  pan,  large 
enough  to  hold  baking  dish. 
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SUGGESTED  PROCEDURE  FOR  DEMONSTRATION 

1.  Remove  baked  Carrot  Pudding  from  oven.  Show  to  group,  (insert  silver 
knife  into  pudding.  If  it  is  clean  when  removed,  pudding  is  set.)  Set 
aside  until  later. 

2.  Place  Tray  No.  1  on  demonstration  table.  Follow  demonstration  suggested 
on  page  2  and  reconstitute  5  tbsp.  dried  egg  in  5  tbsp.  water  using  large 
bowl. 

3.  Set  bowl  of  reconstituted  egg  on  demonstration  table.  Remove  Tray  No.  1. 
k.     Place  Tray  No.  2  on  demonstration  table  and  proceed  with  recipe. 

5.  Add  melted  butter  or  margarine,  carrots,  salt  and  hot  milk*  to  egg  in 
bowl.  Mix  well. 

6.  Grease  baking  dish. 

7.  Pour  pudding  mixture  into  baking  dish. 

8.  Set  baking  dish  in  pan  of  hot  water. 

9.  Bake  at.  350°  F.  for  65  minutes. 

10.  Remove  Tray  No.  2  from  table  and  wipe  surface  clean  with  damp  cloth. 
Stress  importance  of  washing  sifter,  or  sieve,  as  well  as  other  equipment 
items  used  in  the  preparation  of  dried  egg  dishes. 

11.  Show  group  the  baked  Carrot  Pudding  again  and  review  recipe  and  reconsti- 
tution  of  dried  egg. 

*  If  using  nonfat  dry  milk,  pour  1-1/2  cups  water  into  saucepan,  add  6  tbsp. 
dry  milk,  mix  well.  Heat. 

NOTE:  Have  group  taste  product,  if  time  and  facilities  permit. 


SUGGESTED  TECHNIQUES  FOR 
EMPHASIZING  ACCURATE  MEASUREMENTS 
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LIQUID  MEASUREMENTS 


SET-UP  TRAY 


Equipment 


1  teacup 

1  coffee  cup 

1  8-oz.  dry  measuring  cup 

h  8-oz.  liquid  measuring  cups  (glass) 

1  pitcher 


Material 


Water 

Food  coloring 


SUGGESTED  PROCEDURE 


Place  teacup,  coffee  cup,  and 
dry  measuring  cup  in  a  row. 

Place  3  of  the  glass  liquid 
measuring  cups  behind  these 
cups. 

Fill  teacup,  coffee  cup,  and  dry 
measuring  cup  with  colored  water. 

Pour  contents  of  teacup,  coffee 
cup  and  dry  measuring  cup  into 
glass  measuring  cups  directly 
behind  them. 

The  "level"  of  the  colored  water 
will  be  different  in  each  one. 

Now  fill  the  lith  measuring  cup 
to  the  8-oz.  mark. 


DRY  MEASUREMENTS 


SET-UP  TRAY 


Equipment 


1  teaspoon 

1  large  serving  spoon 

1  set  of  measuring  spoons 

1  set  of  dry  measuring  cups 

1  knife  or  small  spatula 

1  flour  sifter  or  sieve 

Waxed  paper  or  flat  plate 


Material 


1  can  dried  egg  (opened) 


SUGGESTED  PROCEDURE 

Discuss  range  in  sizes  of  spoons 
and  cups  and  stress  importance 
of  using  proper  measuring  tools. 
Show  proper  method  of  measuring 
dry  ingredients: 

Sift  about  1-1/2  cups  dried 
egg  onto  waxed  paper. 

Fill  "measuring"  tablespoon 
with  sifted  dried  egg.  Level 
off,  using  back  of  knife. 

Show  "how  to"  measure  1/2 
tablespoon  dried  egg. 

Show  "how  to"  measure  1  cup 
dried  egg.  Note :  Spoon 
lightly  into  cup  and  level 
with  back  of  knife.  (Empha- 
size importance  of  not  pack- 
ing  egg  in  cup.) 
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OUTLINE  FOR  DRIED  EGG  DEMONSTRATION 
BAKED  CUSTARD 
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2/3  cup  sifted  dried  whole  egg 
l/2  cup  sugar 
l/k  teaspoon  salt 


3-2/3  cups  hot  milk 
1  teaspoon  vanilla 
Nutmeg 


Sift  together  the  egg,  sugar,  and  salt.  Stir  in  the  hot  milk  gradually. 
Add  the  vanilla.  Pour  into  custard  cups  and  sprinkle  lightly  with  nutmeg. 
Place  custard  cups  in  a  pan  of  hot  water.  Bake  at  350°  F.  (moderate  oven) 
for  30  to  kO  minutes,  or  until  set.  If  desired,  top  each  custard  with  a 
spoonful  of  jelly  just  before  serving.  Makes  6  servings. 


PRELIMINARY  STEPS  to  be  finished  before  demonstration  begins; 


1. 


2. 


3. 


Use 


Print  recipe  for  Baked  Custard  on  blackboard  or  large  poster. 

letters  large  enough  for  group  to  read. 

Prepare  one  recipe,  Baked  Custard.  Place  in  oven  35  to  h$  minutes  before 

this  demonstration  is  scheduled  to  begin.  The  group  will  respond  more 

rapidly  if  they  can  see  the  baked  product  before  the  demonstration  begins, 

Have  Trays  No.  1  and  No.  2  set  up  on  worktable.  (Worktable  should  be 

about  3  feet  behind  demonstration  table.) 


TRAY  NO.  1 

TRAY  NO.  2 

Can  of  dried  egg  (opened) 

l/2  cup  sugar 

Measuring  tablespoon 

l/^4-  tsp.  salt  in  custard  cup 

Flour  sifter  or  large  sieve 

1  tsp.  vanilla  in  custard  cup 

Waxed  paper  or  flat  plate 

Nutmeg  in  shaker 

Measuring  cups  for  dry  ingredients 

Flour  sifter 

Small  spatula  or  knife 

Mixing  bowl 

Pitcher  of  water 

Mixing  spoon 

Measuring  cup  for  liquid  ingredients 

6  custard  cups 

Dry' jar  with  tight  fitting  cover 

Hot  pads 

Dampened  dish  cloth 

On  Stove: 

3-2/3  cups  hot  milk  in  saucepan, 

or,  if  using  nonfat  dry  milk, 

add  to  set-up  tray: 

3-2/3  cups  water 

1  cup  nonfat  dry  milk 

Saucepan 

Mixing  spoon  or  rotary  beater 

Hot  water  in  shallow  pan,  large 

enough  to  hold  custard  cups 

Optional : 

Red  jelly 

Small  spoon 

Part  II 
SUGGESTED  PROCEDURE  FOR  DEMDNSTRATION         Page  3 

1.  Remove  Baked  Custard  from  oven.  Show  to  group  and  illustrate  how  to  tell 
if  custard  is  done.  ( Insert  silver  knife  into  custard,  if  it  is  clean 
when  removed  custard  is  set.) 

2.  Place  Tray  No.  1  on  demonstration  table.  Follow  demonstration  recommended 
on  page  1,  Part  II  "Using  Dried  Egg  DRY."  Sift  and  measure  2/3  cup  dried 
egg  into  measuring  cup. 

3.  Place  measured  dried  egg  on  demonstration  table.  Remove  Tray  Wo.  1. 
k*     Place  Tray  No.  2  on  table  and  proceed  with  recipe. 

5.  Place  flour  sifter  in  large  bowl.  Pour  sifted  dried  egg,  sugar  and  salt 
into  sifter.  Sift  to  mix  dry  ingredients. 

6.  Remove  hot  milk*  from  stove  and  slowly  stir  into  dry  ingredients. 

7.  Add  vanilla. 

8.  Pour  mixture  into  custard  cups. 
9»  Sprinkle  custard  with  nutmeg. 

10.  Place  custard  cups  in  pan  of  hot  water. 

11.  Bake  in  350°  F.  oven  30  to  kO  minutes  or  until  custard  is  firmly  set  and 
cooked  throughout. 

12.  Remove  Tray  No.  2  and  wipe  surface  of  table  clean  with  damp  cloth.  Stress 
importance  of  washing  sifter,  or  sieve,  as  well  as  other  equipment  items 
used  in  preparing  dried  egg  dishes. 

13.  If  possible,  have  some  red  jelly  and  a  small  spoon.  Add  a  dab  of  red 
jelly  to  each  custard.  Review  recipe  and  use  of  dried  egg. 

Ik.     Have  group  taste  product,  if  time  and  facilities  permit. 

*  If  using  nonfat  dry  milk,  pour  3-2/3  cups  water  into  saucepan,  add  1  cup 
nonfat  dry  milk.  Mix.  Heat. 
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OUTLINE  FOR  DRIED  EGG  DEMONSTRATION 


CORNBREAD 


2  cups  cornmeal 

l/2  teaspoon  soda 

2  teaspoons  baking  powder 

1  teaspoon  salt 


5  tablespoons  dried  vhole  egg 
5  tablespoons  water 
2  cups  buttermilk 
2  tablepoons  melted  cooking 
fat  or  oil 


Sift  together  dry  ingredients.  Add  water  to  milk  and  stir  into  dry  in- 
gredients. Add  melted  fat  or  oil.  Pour  into  a  hot  greased  pan  (about 
8x8  in.).  Bake  at  ^25°  F.  (hot  oven)  for  20  to  30  minutes.  Makes  8 
servings . 

PRELIMINARY  STEPS  to  be  finished  before  demonstration  begins  : 

1.  Print  recipe  for  Cornbread  on  blackboard  or  large  poster.  Have  letters 
large  enough  for  group  to  read. 

2.  Prepare  one  recipe,  Cornbread.  Place  in  oven  25  to  35  minutes  before 
this  demonstration  is  scheduled  to  begin.  The  group  will  respond  more 
rapidly  if  they  can  see  the  baked  product  before  the  demonstration  be- 
gins. 

3.  Have  Trays  No.  1  and  No.  2  set  up  on  worktable.  (Worktable  should  be 
about  3  feet  behind  demonstration  table . ) 


TRAY  NO.  1 

Can  of  dried  egg  (opened) 

Measuring  tablespoon 

Flour  sifter  or  large  sieve 

Waxed  paper  or  flat  plate 

Measuring  cups  for  dry  ingredients 

Small  spatula  or  knife 

Pitcher  of  water 

Measuring  cup  for  liquid  ingredients 

Dry  jar  with  tight  fitting  cover 


TRAY  NO.  2 

2  cups  cornmeal 

2  cups  buttermilk 

l/2  tsp.  soda  in  custard  cup 

2  tsp.  baking  powder  in  custard  cup 

1  tsp.  salt  in  custard  cup 

2  tbsp.  cooking  oil  in  custard  cup, 
or  2  tbsp.  melted  shortening  in 
saucepan  on  stove 

Shortening  to  grease  pan 

Flour  sifter 

Mixing  bowl 

Mixing  spoon 

Baking  pan  (8x8  in. ) 

Bowl  scraper 

Hot  pads 

Dampened  dish  cloth 
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SUGGESTED  PROCEDURE  FOR  DEMDNSTRATION 


1.  Remove  baked  Cornbread  from  oven  and  show  to  group.  Set  aside  -until 
later. 

2.  Place  set-up  Tray  No.  1  on  demonstration  table.  Follow  demonstration 
outline  on  page  1,  Part  II  for  "Using  Dried  Egg  DRY."  Sift  and  measure 
5  tbsp.  dried  egg  into  measuring  cup.  Measure  5  tbsp.  water  into 
measuring  cup.  Place  measured  dried  egg  and  water  on  demonstration 
table  and  remove  Tray  No.  1. 

3-  Place  set-up  Tray  No.  2  on  demonstration  table  and  proceed  with  recipe. 

k.     Place  flour  sifter  in  large  bowl.  Pour  coromeal,  soda,  baking  powder, 
salt,  and  dried  egg  into  sifter.  Sift.  Set  sifter  aside. 

5.  Add  water  to  buttermilk.  Stir  into  dry  ingredients. 

6.  Add  melted  cooking  fat  or  oil. 

7.  Grease  baking  pan. 

8.  Pour  batter  into  baking  pan,  scraping  sides  of  bowl  with  bowl  scraper. 

9.  Bake  in  k25°   F.  oven  for  20  to  30  minutes. 

10.  Remove  Tray  No.  2  and  wipe  surface  of  table  with  damp  cloth.  Stress 
importance  of  washing  sifter,  or  sieve,  as  well  as  other  equipment  items 
used  in  preparing  dried  egg  dishes. 

11.  Show  group  the  baked  cornbread  again.  Review  recipe  and  use  of  dried  egg. 

12.  Have  group  taste  product,  if  time  and  facilities  permit. 


OUTLINE  FOR  DRIED  EGG  DEMONSTRATION 
GINGERBREAD 
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1  cup  sifted  all-purpose  flour 
5  tablespoons  nonfat  dry  milk 
2-1/2  tablespoons  sifted  dried 

whole  egg 
l/U  teaspoon  baking  soda 
1  teaspoon  baking  powder 
l/U  teaspoon  salt 


l/U  cup  sugar 
1  teaspoon  ginger 
1/2  teaspoon  cinnamon 
1/16  teaspoon  cloves 
l/U  cup  shortening 
1/2  cup  boiling  water 
1/2  cup  molasses 


Sift  the  dry  ingredients  together  three  times.  Melt  the  shortening  in  boil- 
ing water.  Add  molasses  and  blend  well.  Add  slowly  to  the  dry  ingredients, 
beating  well  after  each  addition.  Pour  into  a  greased  baking  pan  (8x8  in. )« 
Bake  at  350°  F.  (moderate  oven)  for  about  28  minutes,, 

PRELIMINARY  STEPS  to  be  finished  before  demonstration  begins; 

lo  Print  recipe  for  Gingerbread  on  blackboard  or  large  poster.  Use  betters 

large  enough  for  group  to  read* 
2.  Prepare  one  recipe,  Gingerbread.  Place  in  oven  35>  minutes  before  this 

demonstration  is  scheduled  to  begin.  The  group  will  respond  more  rapidly 

if  they  can  see  the  baked  product  before  the  demonstration  begins. 
3«  Have  Trays  No.  1  and  No.  2  set  up  on  worktable.  (Worktable  should  be 

about  3  feet  behind  demonstration  table,) 


TRAY  NO.  1 

Can  of  dried  egg  (opened) 

Measuring  tablespoon 

Flour  sifter  or  large  sieve 

Waxed  paper  or  flat  plate 

Measuring  cups  for  dry  ingredients 

Small  spatula  or  knife 

Pitcher  of  water 

Measuring  cup  for  liquid  ingredients 

Dry  jar  with  tight  fitting  cover 


TRAY  NO.  2 

5>  tbsp.  nonfat  dry  milk 

l/U  tsp.  baking  soda 

1  tsp.  baking  powder 

l/U  tsp.  salt 

1  tsp.  ginger 

1/2  tsp.  cinnamon 

1/16  tsp.  cloves  (just  a  pinch) 

(Use  a  custard  cup  for  each  of  the 
above  ingredients.) 
1  cup  sifted  flour 
l/U  cup  sugar 
l/U  cup  shortening 
1/2  cup  molasses 
1  (2- cup)  glass  measure  (empty) 
Shortening  for  greasing  pan 
Flour  sifter 
Mixing  bowls  -  2 
Mixing  spoons 
Baking  pan  (8  x  8  in.) 
Bowl  scraper 
Hot  pads 

Dampened  dish  cloth 
On  Stove ; 

Boiling  water  in  saucepan 
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SUGGESTED  PROCEDURE  FOR  DEMONSTRATION 


1.  Remove  baked  Gingerbread  from  oven  and  show  to  group.  Set  aside 
until  later. 

2.  Place  set-up  Tray  No.  1  on  demonstration  table.  Sift  and  measure 
2-1/2  tbsp.  dried  egg  into  measuring  cup.  Place  measured  dried 
egg  on  demonstration  table  and  remove  Tray  No.  1. 

3.  Place  Tray  No.  2  on  demonstration  table  and  proceed  with  recipe. 

Set  flour  sifter  in  large  bowl.  Pour  all  dry  ingredients 
into  sifter.  Sift.  Transfer  sifter  to  second  bowl  and 
pour  dry  ingredients  into  sifter.  Sift.  Repeat  sifting 
a  third  time. 

In  Set  empty  mixing  bowl  on  work  table. 

5.  Using  empty  2- cup  measure,  fill  to  1/2  cup  mark  with  boiling  water. 
Add  shortening  to  water.  Stir  until  it  melts.  Add  molasses  to 
water  mixture.  Blend  well. 

6.  Slowly  add  liquid  mixture  to  dry  ingredients.  Pour  about  l/U  of 
liquid  in  at  a  time  and  beat  well  after  each  addition. 

7.  Grease  baking  pan.  Pour  batter  into  pan,  scraping  sides  of  bowl 
with  bowl  scraper.   (Do  not  taste  batter.  Wash  bowl,  spoon,  and 
scraper  immediately.) 

8.  Bake  at  350°  p.  about  28  minutes. 

9.  Remove  Tray  No.  2.  Wipe  table  with  damp  cloth.  Stress  importance 
of  washing  sifter,  or  sieve,  as  well  as  other  equipment  items  used 
in  preparing  dried  egg  dishes. 

10.  Show  group  the  finished  gingerbread.  Review  recipe  and  use  of 
dried  egg. 

11.  Have  group  taste  product  if  time  and  facilities  permit. 


OUTLINE  FOR  DRIED  EGG  DEMONSTRATION 
RAISIN  BREAD  OR  RAISIN  RICE  PUDDING 


Bart  JI 
Page  8 


2-l/U  cups  soft  bread  crubms 

or 
1-1/2  cups  cooked  rice 
2  teaspoons  butter  or 

margarine 
2-1/2  cups  hot  milk 


5  tablespoons  sifted  dried 

whole  egg 
l/U  cup  sugar 
1/8  teaspoon  salt 
3/U  teaspoon  vanilla 
1/2  cup  raisins 


Add  the  bread  crumbs  (or  rice)  and  butter  or  margarine  to  the  hot  milk.  Sift 
together  the  egg,  sugar,  and  salt.  Slowly  stir  the  milk  into  the  egg  mixture, 
blending  until  smooth.  Add  the  vanilla  and  raisins.  Pour  into  a  greased 
shallow  baking  dish  (1-1/2  qt.  size).  Set  in  pan  of  hot  water.  Bake  at  350°F. 
(moderate  oven)  for  about  1  hour  20  minutes.  Makes  6  (1/2  cup)  servings. 

PRELIMINARY  STEPS  to  be  finished  before  demonstration  begins: 

Print  recipe  for  Raisin  Bread  Pudding  or  Raisin  Rice  Pudding  on  blackboard 

or  large  poster.  Use  letters  large  enough  for  group  to  read. 

Prepare  one  recipe  of  Raisin  Bread  Pudding  or  Raisin  Rice  Pgdding.  Place 

in  oven  1  hour  and  2$  minutes  before  this  demonstration  is  scheduled  to 

begin.  The  group  will  respond  more  rapidly  if  they  can  see  the  baked 

product  before  the  demonstration  begins. 

Have  Trays  No.  1  and  No.  2  set  up  on  worktable.  (Worktable  should  be 

about  3  feet  behind  demonstration  table.) 


1. 


2. 


3. 


TRAY  NO.  1 

TRAY  NO.  2 

Can  of  dried  egg  (opened) 

2-1/2  cups  soft  bread  crumbs  cr 

Measuring  tablespoon 

1-1/2  cups  cooked  rice  in  bowl 

Flour  sifter  or  large  sieve 

2  tbsp.  butter  or  margarine  in 

Waxed  paper  or  flat  plate 

custard  cup 

Measuring  cups  for  dry  ingredients 

l/li  cup  sugar 

Small  spatula  or  knife 

1/8  tsp.  salt  in  custard  cup 

Pitcher  of  water 

3/U  "tsp*  vanilla  in  custard  cup 

Measuring  cup  for  liquid  ingredients 

1/2  cup  raisins 

Dry  jar  with  tight  fitting  cover 

Shortening  to  grease  baking  dish 

Flour  sifter 

Mixing  bowl 

Mixing  spoon 

Bowl  scraper 

1-1/2  qt.  shallow  baking  dish 

Hot  pads 

Dampened  dish  cloth 

On  Stove : 

2-1/2  cups  hot  milk  in  large  sauce- 

pan, or  if  using  nonfat  dry  milk, 

add  to  set-up  tray: 

2-1/2  cups  water ; 

- 

1/2  cup  plus  2  tbsp.  nonfat  dry 

milk  in  measuring  cup 

Large  saucepan 

Mixing  spoon  or  rotary  beater 

Hot  water  in  shallow  pan,  larger 

than  baking  dish 
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SUGGESTED  PROCEDURE  FOR  DEMONSTRATION 


lo  Remove  baked  pudding  from  oven  and  show  to  group.  Set  aside  until  later. 

2.  Place  Tray  No.  1  on  demonstration  table.  Follow  demonstration  recommended 
on  page  1,  Part  II,  "Using  Dried  Egg  DRY."  Sift  and  measure  5  tbsp.  dried 
egg  into  measuring  cup. 

3.  Place  measured  dried  egg  on  demonstration  table.  Remove  Tray  No.  1. 
lu  Place  Tray  No.  2  on  demonstration  table  and  proceed  with  recipe. 

5.  Bring  saucepan  of  hot  milk*  to  demonstration  table  and  add  bread  crumbs  (or 
rice)  and  butter  or  margarine  to  milk. 

6.  Put  flour  sifter  in  mixing  bowl  and  place  dried  egg,  sugar,  and  salt  in 
sifter.  Sift* 

7.  Slowly  stir  milk  mixture  into  dry  ingredients  in  bowl,  blending  until 
smooth. 

8.  Add  vanilla  and  raisins.  Mix. 

9.  Grease  baking  dish. 

10.  Pour  mixture  into  baking  dish,  scraping  sides  of  bowl  with  bowl  scraper. 
(Do  not  taste  uncooked  product.  Wash  mixing  bowl,  spoon  and  bowl  scraper 
immediately. ) 

11.  Place  baking  dish  in  pan  of  hot  water. 

12.  Bake  in  350°  F.  oven,  1  hour  and  20  minutes. 

13.  Remove  Tray  No.  2  from  table  and  wipe  surface  of  table  with  damp  cloth. 
Stress  importance  of  washing  flour  sifter,  or  sieve,  as  well  as  other 
equipment  items  used  in  preparing  dried  egg  dishes. 

Hi.  Show  group  finished  product  again  and  review  recipe  and  use  of  dried  egg. 

15.  Have  group  taste  product,  if  time  and  facilities  permit. 

*If  using  nonfat  dry  milk,  pour  2-1/2  cups  water  into  saucepan,  add  1/2  cup  + 
2  tbsp.  dry  milk.  Mix.  Heat, 


